MAPLE PECAN SQUARES 


from the farm kitchen of Mrs. Bruce Galbraith, Orangeville, Ontario, Canada 


1-1/2 cup all-purpose flour 2 eggs, beaten 
1/4 cup brown sugar, packed 2 tablespoons flour 
1/2 cup butter 1/4 teaspoon salt 
2/3 cup brown sugar, packed 1/2 teaspoon vanilla 


7 cup maple syrup 7 cup pecans, chopped 


Combine flour, 1/4 cup brown sugar and butter in bowl. With a fork mix until 
consistency of fine corn meal. Press mixture in ungreased 9” x 13” pan. Bake at. 
350° for 15 minutes. Combine 2/3 cup brown sugar and syrup in small saucepan. 
Simmer 5 minutes. Pour over beaten eggs, stirring constantly. Stir in remaining 
ingredients except nuts. Pour mixture over baked crust, sprinkle with nuts and bake 
at 350° for 20-25 minutes. Cool in pan. Cut into bars. 


